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The betacyanin content and soluble phenolics content of dragonfruit was measured to assess 114 their contribution to the bioactive content of the fruit. Betacyanin content was determined 115 using the spectrophotometric method (Nerd et al., 1999) where fruit pulp was homogenised 116 with 80 % methanol (v/v) and extract was filtered with Whatman no. 1 paper. The extract was 117 mixed with 0.1 M acetate buffer and absorbance measured at 538 nm. weight basis based on a standard curve prepared beforehand using Trolox (0 -1000 µM).
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For DPPH analysis, fruit extract was mixed with 0. (Figure 4a ).
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Although a decline was observed throughout the storage period, the treatments were at par (P 172 > 0.05).
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Similarly, an increase (P < 0.05) in betacyanin content was observed for the SA treatment
174
( Figure 3b) . Moreover, the control maintained higher betacyanin levels during the first two 
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The control (Figure 5b ) maintained the highest antioxidant activity during the initial is linked to a relatively short shelf life; thus, the fruits were assessed for only three weeks of 210 storage. 
